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Fruit Theme Afternoon Tea Set
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Pastries and Sweets ;& T\, i 20 & fH 24
Jasmine Apple Cinnamon Mousse Cake
FATCHERRAER A E R
Pineapple Sage Pear Mousse Cake
REBHREHER
Lemon Mousse and Almond Tart
E P Mo
Orange Hazelnut Chocolate Choux Pastry
B RFARS e
Selection of Scones
IS MR

(Clotted Cream, Rose Strawberry Jam, Jasmine & Yuzu Marmalade)

RYPRTER - W EZEMHE - KFHFRE

Savories Kl B5
Iberico Ham and Cantaloupe Skewers
EEFOKMERABAUL S
New Zealand Mussel with Mango Salsa
AT S BRI
Apple Waldorf Salad with Puff Pastry
EH RIARIREZ
Foie Gras Mousse Toast with Cranberry Jam

IEHEZ LR EUERE

Freshly Brewed Coffee or Fine Tea
1) [ /3= g =2 X

Or &},

Tropical Fruit Ice Tea/ Pink Guava Lychee Oolong Tea/
Cucumber Lime Nojito Tea (additional 3/l HK$18)
HEKRE EAREESR/ ENSER

$608 for two persons w11 F3

Price is subject to 10% service charge. M F{EBZEESWIN—RFE -
If you have any concerns regarding food allergies or dietary restrictions,
please alert our staff prior to serving yourself.
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